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Vacuum frying is not commonly applied for processing of food in the food industry. The purpose of vacuum frying is to decrease the applying temperature to a low level at which quality deterioration are minimized. There are no literatures focused on the parameter optimization of vacuum frying French fries. In this study, we used the response surface methodology to understand which processing conditions minimize oil content and acrylamide content,  desired hardness and maximize sensory quality. The determination of optimum process conditions with regards to energy efficiency and food quality provides that available data for the food industry.

